
DESSERT

UP D AT E D 1 1 /4 / 2 5

S M O K E D  S ’ M O R E S   2 5 
SALTED CARAMEL ICE CREAM
CHOCOLATE PRALINE MOUSSE, HAZELNUT STREUSEL
PA IR W I T H: 20-Y E A R TAW N Y P OR T

B A S Q U E  C H E E S E C A K E   2 2

CRANBERRY COMPOTE, CINNAMON TUILE 
WHITE CHOCOLATE CREMEUX
PA IR W I T H: C H ÂT E A U G UIR A UD S A U T E R NE S

B E I G N E T S   3 3 
MACALLAN 12 YEAR BUTTERSCOTCH PUDDING
CRÈME BRÛLÉE, MILK CHOCOLATE POT DE CRÈME
PA IR W I T H: R A R E W INE C OMPA N Y M A DE IR A

S H A V E D  I C E   2 0 
WINTER CITRUS, LYCHEE
COCONUT LIME ESPUMA
PA IR W I T H: E DE N ‘HE IR L OOM BL E ND’ IC E C IDE R 

B A N A N A  T A R T I N   2 2 
FRENCH TOAST, CITRUS CARAMEL 
DULCE DE LECHE ICE CREAM
PA IR W I T H: J A C K SON T R IG G S V ID A L IC E W INE

H O T  C H O C O L A T E  E X P E R I E N C E      1 8 
MARSHMALLOWS, VALRHONA CHOCOLATE
CINNAMON, CHOCOLATE TREE
E NH A NC E Y OUR E X P E R IE NC E W I T H A SP IR I T- INF U SE D OP T ION:

BOWMAN BROTHERS BOURBON    33
MACALLAN 12    53
 


